PAPER BAG COOKERY IN AMERICAN KITCHENS.

ULLY & sear bar slapeed nince the
marvelous inmovation upen estab-
listied cullnary costom In the form of
Paper hag cookery was firet exploited
by the American asd English press.

W Rus besn writen up I owntiens
i 1ed b

our priwcipal cities. and put Into experi.
bunéreds of bomen. We
for

' procf that sur houssmether has tested
the sypiam for herself, and falrly, T offer
today & few of the lecters dealing wiip
the subject that bave alrendy come to me.

g pity for & sorely pusxied member
will you give aoms Fumrestions that woulkd
ald iz conductiap successfully the mew
Paper bag cockeryT

It appealed to me so strongly e money
and laber saver that T attended a sories of
lectures upen the svbject and laid (o &
stock of bage besides Investing i= u paper
bag cook book

" Although roliowing the directions for
regrulating the temperaturs of the ovenand
the time for cooking fmithfully and to the
lettes, =y ex e is that the bay In-
wvariably turns black and the food cooked in
it tasies of burnt paper
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Appeal of Perplexed Housewife,

* You bave tc

sid us & dosen times (o dall
= of eulinary trouhila,
nre slneere what you
known ¥ s turn &
fan Insrperienced
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Test for there wauld be oo dish-
waahing & we bad Antsbed enting  All
we wou'ld have to do would be to gather
up the used papers and ram (hem dows i

Like a fool,
and kets
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iEr—a &’ﬂ“‘) mlzes and num-
a0 many prizz peckeges. I
& day going over them with m
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posed 10 lelp her wilh the irse 8oner. We
bad soup. roart lamb, canned green pras.

. o smell of cooking 5
o clean and to ~

a toaster and 4if
Sught to ﬂ whan he patd:
prms ’ thing th
lng to

rober an I explafoed. So, T pro-

and stewed tomatoes. Than for dessert,
baked apple Complings. Black coffes, of
ouTm.
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Soup the First Problem,
" Well, the first propeatition was the soup.
T salved it partially by opening a can of the
best brand of poup I knaw of and poaring

it ioto & bag of the right size. The bag

was fustened tightly, but we set It up on
end (o make sure It wouldn't run out. There
was not & bag blg enough to hold the lamb,
#o I trimmed it down to the right slse and
shape. Nellle looked sober at that, but [
told her the remnants would work In well
for @ stew. The peas and cannod tomatoes
went in all right, and we fitted the gump-
lings lnto a5 many bags, elght in all

"I eut the sfory as short as I can! The
moup tasted of paper, but It 2ldn't run out.
The lemb stock fant 1o the case, and when
wa got it ottt bad an underpinning of paper,
I found afterward that [ onght to have
used thres tablaspoontols of botter Lo grease
the Inside of the tag and added water for the
gravy. We nover serve gravy with roast
Iamb, hutl always mint sacre, 8o 1 had not
thought of the butter and oxtra Water te
keep the meat from burning.

* The peas tasted m bit ° closa” bot they
were tolerable, and so were the tomaThen
Buil I had to smson the tomatoes sfier
they w turped out. Every dumpling
stuck to its case and we hud to peal them
bafore they were presentabla A friend who
has had better lock with her paper bag
eooking says I ought to Have buttered the
inside of the bags plentifully, aliowing a
The recipe Odn't sny

teaspoonful to each
»o.
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Coffec Out and Oul Failure,

* The roffee waz an out and ogt fallure
I made it in

and [ had to ark
thres separat

"1 came downstalrs early pext morning
to help her with breakiast. We agreed to
bave a ready made careal instead of trying
to eook porridige.
= *That's one thing sgre!’ said
sulmts be prajsed:

“Wa brodled bacon and bofled eexs and
baked (T) biscuits, and tried to fry petatoes
We made the coffee and tes withou: the
papers.

" The baron wes Itrrl:l and ditn't !rﬂ!'ﬂ.

Neille. “The

famt witho

T went
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Nellie Cives Her “Notice.”
* Ehe was crying amiln. and to cheer her
up & bit I told bar about Ger. Grant, who

to

ar lun

*propossd to Aght It out on that lne if It !
took all summer.* She 44n't see bt in that
Nght, and the upthol of the malter was
that she told me pext day of ber Intention
0 jeave the first of next week, when her
month was up. And go she did—sorrow-
fulipy but there was no Keaping her *as
long an them pasty paper bags was in tha
houne’

“It is sgainst my principles to be dle-

1 was dolng. Tou keow how obstinate the 00 years o) §
dgrnorant are!

“ When my bags wers gone I kad the
desplsed pote. ksttles, and pans brought
down agaln—all, that la, that I had not -
sneaked dows alresdy when I waspartics- New Jersey Hnmﬁg 1
larly hasd pressed—and sngaged a coolk

ta gel along tobe for the best hus-
8 cook. Tke heat of the kitchen affectamy basd In the warkd, I think it my duty to
bead, but I can't bear 1o be beaten by & keep lving sxpenses down in every posstbla
brown paper hu Mur LA T  way consistent with health and comfort
B | bougnt two domm bege, and, ar [am midabie domestic resfs than thoss wa an
trying to do my own waork in our pretty cof- Bow considering
“1 am s young hovsehesper, and 1 at- tage, 1ih ouid met rid of dish wash- - [ 2]
whe could prapare foad in the old way, tonded flas winter. togeiher with my ing and all that, and preserve the flavar of  Bufter Applies mﬂ: Brush,
~ Wt I am telling this story for s to enother-in-law, lectures upon paper Bag the feod and so or, by coakingafter tha new T would set you right as to the quaatity
ask you what was amiss In my mapage- oookery. Bath of us were Interested s method of butter needed Lo keep the lamb from
“1 begue with & few simple thingw that burning. It s Lros that the papers shonld
— T bad weem the demonstratos 40, and warso be well greased on the Inside befors anys
far succesaful that T was sure I could do thing goes Into them. Tiis ls done Witk
well In the new line. roclted buller, and the Butter (or lard o
“Tha first damper was in the form of dripping) in applled with a brush tu af
what Is a seriotm considerntion to at parts of the Inner side of the tag Afle
present. If oce uses three or four bags &t the cooking begina e fow of naturs
& mal, & logfm sre gone in & day. That jolces from the mest keeps the suriany
would make pretiy expenalive cooking for molst ADG FeCUre AEAinst the risk of burse
persons Livieg on & salnry, and these are Ing
hops mnd cutiets and chickon, which ane
would brown, should be breaded thickly
all over befurs going inlo the bag. They
will brown beaul iy If this is done
The Weculis would not have siock e
the paper had 1his besa properly washed
on the fnelde with meited butter as I have
described.  Not cne fraction of an inck
abould escape Lha bLriah
Potatoes may te bolled and [feawise fried
in the bage I doubt if & vyro could da
The temperaturs of the
rugcinted most
TH turn out crisp,
ir btrowned rnlntﬁrt It s eon-
by experts in the art that beef can-
not be reasted propariy In the paper bag.

of recount them that maks her story
amusing reading. Ene may congratulats
bersalf upon possesing & senss of humas
that shouid tide ber safely over more foes

)

the housckeepers » bo will be mos: Ukelyto
use them.
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High Cost of " Utensils.”
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I hawve sal 2own to mare than OBe paper
bag meal cot durcted by exper In sach
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How to Meet Objections Perplexing.
In reviewing the mubetance of these o
resentative letters from practical house-
mathers—all women of more tﬁv nrarur
Intelligence and «

am "ﬂ‘l"’?"“l b

. o
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tex> Ore Trial ‘Bt There Was Mo Keepivg' Nellie |

Bag's Wasin: the Horesefl'™ i s lprg s

tared to by o servant, and, much an ] hated ment Iz the use of tha pew fad

ve her go, 1 determined 10 uphold my  obeyed rules ail the way thro

¥ and 1o give the mew srstem a falr

raded
Sasd T."Never Give ihe
Those Nasty Thpaxe' foialn toel

rrmr'm I have .n-—w- 110

I bave
h, and

dalighted w=ith rhe £
thing cooked 1n the b

L made a wreotched botch of the whola con-
trinl. Weat other wemon were delng J cern
oo do. And I had bought 200 bags of * I wish I could hear from ofher houne-

ed mizes

Bren kespers wha kave given the paper bag a
f woon found T weuld bave the chapes falr trisl a1 New Jervey town wheee i
of tryiog them ta my hsart'a content, for coamesd in pet good coukw or m it nf griev-

& cook could [ get when she heard what but I don't rellsh at my time of life (T

Al she Ras & way

MARION HARL

ND’S HELPING HAND

that offer
nUw are
the thrifty

Ll trustw
subsiitutes
par

neaw to reslEn their eompanion.
is resignedtio whit wiki be for thelr

ships
Ll gl

_c'm! enlythnt we ] am & mother whn loves her boym but T
lesn would sacrifics their aoclety I by doln
flesh food 15 hot weather, bul the iniquitous coqid pro s thelr futuse.
ire of Toeat from ooe end lo A yorrs old. They lpat ¢ ¥

land of peacs and plenty has
nr—uud the rightrous Indignation of all
classes. While by’ no mwans sure tha
right way to mest the wrong is to boye
|'\r vemders of

:hu dressud meats, who are

dent whan the younger of
5 infant [apprecl
meed faiherly care and
thom 1o be good men and Nl‘lhl
* Their ancestors were God fn

kel off and the inheritance mis =1th my
judh- ons magager of the homs ln w afi. They are dear, obedl boysand 4,
emiing down the allowance af heary foods

cala

ustil thes £a be parmcd

Fajd a rich matron to me “nt
s not that we cannot afford to pay & third
more for our meaats and peuliry than wa
&4 a year ago. Pe nally I shoukd not
Torl it 1 hawe other and better uses
for money Than uphoiding extortioners
who are griging the faces of the poor. 1
will ba partsler of Do mAn's ame. Bo wa
are on the qul vive for whatever will take
place of meat ia oitr family tare For-
tunaiely the summer is rich In frulis,
wegriables, und «Eg. and we can get fresh
fish a2 reasonable prioes. S0 my bulcher
pockets losa n half as much of mry
minny &8 be Fad alx monthe ago.

" Neo, I bave not Jolned a housekespors’
lsagua. Nor do T excuse the women who
@resichad butchers’ stunds with kerosene
some wesks back. Two wrongs never
made u righi. and they Dover will. If those
women had spent the amount of energy
in studying how 1o do withoul mest and
ret oouriah thelr familles that they ex-
Pended iz kercaene throwing and fighting
pollcamen, their end would have been
Ezinsd sooner and more surelp™

Flaiz talk. thiv, and altogether apropos,
to the pructical menus this clever woman
put ok her own table  She b, by (he wuy. 0
resddent of New Tork state and conversant
with the state of New York marketr. Her
scalioped salmon s & capHal “ filer,” even
Tor hel hesls bBoys. Her
potats salad might weil be the mafe dish

lant week

sure they will
Eave the ch
“I am convinced that there mre noble

‘make gr If they

-

cheer are to be had In thees wayside ™ ar-
bors ™

—al} different—in ¥o
mine by the bellel
othere. It will pay for alltbiat in the result

Erieswdy,
approved recipes hy the dosea U T had time

Ints sbait elght ploces emsh W
draln aisl wipe drin  Then N“
earthan Jar or a deep =
Put in with them two onlon l'tlrv
whole cloves, two bay leavwa trm =h
alrrize, a teaspoonfyl of pepper coroe, and
cover all with videgar.

“Fit o &
for thres da

. breaking er
B tn 8 dish and
D in 1he satce rocipe Bange w i
potate ably as good as she saye
® ®
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Recipe for Hassenpfefer.
“Of late 1 have read & number of recipes
Helping Hand for
ronstralned to secd
that although it nay be
littls mote troulivrome than some of Lhe

semerplefler

ghily fitting cover and set
in = ool place Tom them
2 mart of water and

ey

[ =
oiline

when lean g
rabbite and 1

¥
end T could send you tried and

1 mm commiderad & pretty falr cook by

PMeernoft

from twe 'nch
teches long

a heaping llb‘ b
Ire pan until it bagtom (0 brown
spoonful of Bour. Sywin of the lguor in

o write them out.
“ HASRENPFEFFER—-Cut lwo mabbits

men and woman In & great oity of Chi.
ehgo who fart e In wealth but ug.
fortunats belng childless who would
rladly open arms and hearts to wart ¥.

FAMILY MENUS FOR A WEEK.

unforfusste children If they Lnow where
to find them. Mns. M H"

Thess exoerpts from a letter commitied to
my discretion are printed he the hopa
that the mother'e s+tf-mucrifice for what she
elleves 10 ba the bent Interraty of her boys
may ratch tha eyo of soms one who faeln
for ber and !a ready and gbls to pat them
intc the path shs would choome for thelr
future course. Underneath the appa
calmpess of the story lies angwsh none
but true mothers can «mmrr!:tml Herad.
dres is with me.
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Emnaragcmmr for *'Susan B.™

"I you can fnd room In your cormer
for thin note, will you kindly convey to
*Busan B° ene hearty word o{v,ncoumt—
ment In her proposed ° tea house 't

" Next to low cab fares. 1hers 8 poth-
ing the returned European tourist wighs
for 30 exrnestly and vainly as for that old
world b‘mln:. the coontry tea bouse

“If ‘Sumn B' lves near Chicage, 1
#hall be glad to bring the Jocstion before
the clubwemen of this clty so far &3 PoR-
sibls at this posson when mont of the clube
Bave adjourned for the summer.

“Tea Duieen™

*Sasan B." writes from a town tn New
Jermey, rather nesrer New TYork than
Phtladelphia. I ahe were in your vicinity
whe would cull to talk over the * tra Lo
acheme with her weil wisber. lecanne
bellsve that she will be encouraged i
carry ber scheme Into practical operation
by the af y and
otbers who have traveled abrosd and
learned for themaslves what comfort and

4 oL wall of prae-
."-ﬂil‘ coraributions are al-

DENER Crasters, Besied
Trstorduy's soup Fialn eake wU1S wrrswerty practical and practi-
Onl2 famb with mint Jolt (Een recipald e calia o the averame housmworker:
- i Tew LUNCHEON. = It ls nat euery woman who mn afford
s pqezash DINNER Tamahis® Kidmere, deviled such & firelews cockar me wae
Berriss a=d ralke wiik cream Asparzgua seup Chapped and sentis ywwii puliiors the sides & few weshs ago
Black coffee Baknl of culyves’ lives (aelaft aver) - - a Jefl over) —_— —— 1t deserves all she sald of
* & SEichid hue RIORS0R VoSN EYE Stru deladl T il s #t. Every womin may make a hay er oot-
LUNCHEOX, TUESDAY. Berry ;‘ h. 3 T ton or sewspaper sove that will do the
Cald corned beef. PREARFAST Dlark coffse nreNrR wark of the day in & homely, yot afficient
Thole fried potatees Geapefralt of orarges & Testorday's moup =ary. My Ot axperlment with the fire-
“‘n-:.:l.a frﬂ: :-‘-::?w.‘ . Ceread m_«u.-r TRUMSDAT, Eotlloped salimon. (Bes recipe | ierm conker was fn the country, whare the
oo trmjpes rs ot Bhirred egps. (Bee recipe) NERARPART. Potate eroquets. only avalladle matorials for the construe-
Cake mnd fam ;‘::“J‘ Baerrien tion of the wondrous labor aad fuel saver
Ulsger ale a5 grups Juloe punch Tk and sofles. Cerpal and eream. were 3 #toiit woaden box and plenty of
DECXTI LUNCHEON. Bacon sod fiisd applas soft hay. I called in the gardener 1o my
Tullemzy soup, Mines of lmmb wilh risotts belp, and drpoaited 1o the cast repared
PP, Moo TN Baknd potstoes & covered saucepan full ef catmeal por-
Zee recipe for smoew 1= Helping Hand ) Soriffh of squash (u =it over). ridpe that had come to the boil upos the
Grees peas ard young exrrotemized Ologer snape and craam cheess stove The cook stood by, respectful and
Frring beans with basca. Lowd tew teeredulons; the gardensr was audible In
omae made ite cream. bIXxER iForcemoat bused uwn remaine of liver his dombin

Hisck oofien. Cream of tomats Poop and gravy ) - e Ehen -
P Calves’ tiver & 'Angiatee 4e Riseals ( Jaft wrer) Ten heurs ‘Ef:f:rrn. ha mucepRn wes
Green 2 exhumed gnd Fialded rerridge smoking
MONDAT. RS- Remaine of posalo sziad from yesterday. . &
. Coen fritters. . ; = hot and deliclowdly tender.  The second
BREAKPAST, s rsin i - esmay was with cestaln hard unrige pears
. he L cerialn B i

wn““':"m M':c-. m..u_::l Balmen seallop. aue-.l.::-l Eied@lefiovan). o yen from the tres by violent winds be-
Bas * DroisEmR atlbrircohdeivwg fore thelr time.  We parc! them withuut
‘ Whele whsat bread WEDNESDATY. Wutton broth, Crachare and chates. toring cooked them ten minutes after the
Toamt. AST. Pt plrak Maczarcesns axd oo tos & d Reess Ball was remched (which left (hem as hard
Colles and tea Hawniics Toung saiona. DIKNER as befors) and burled the covered sauce-
LUNCHESN. Corsal and creasm. Wt """"‘L'.' * Cembiration seup * (hased wpam 10 cent can Pan i the hay. They emerged after siy
Blewed foh vl (bes = Bacon. '-"“‘J""ﬂ o of teal mup, with tbe addlisn of rem- hours* secluson so soft that = straw

Teastel whalt whas Wattes a" ‘:’" nants sccamnioied withis faere Saalk plerzed the cores.”
& wdnite mlul v Thaat Tieaf stmak and kldney plo Ny 1 firelenn cooker 13 the moet

Ly Tha asd coffes. FRIDAY. pacny . 4 A really fire!ow e 13 the
e e b LONCHEGS, BREAKFAST. 000 SN S os it ), valuubls bt of furniture ene can have in
Liam chesds and cvokeen Chrams 1 scaliop sbelln Yourg tursipa, & summer kitchen. I you eannot get one,
dutkel and cockoms, Groen ppa pascakas (#lelt cteT) Carmal and cream Lasron jaily and " y in the m ofa
Posate walnd, (Bes recipe. ! risd perch or sibar paz Suli bk Bome made mibetituis,

-




